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(1) pasteurization or more severe heat treatments; (2) prevention of post-
heat treatment contamination; and, (3) for certain products, end-product
testing for microorganisms and toxins for certain products. Microbiol-
ogical criteria are useful in the application of the preventive measures
listed above.

Current standards for coliforms as specified in the Grade A Pasteurized
Milk Ordinance and the USDA Standards for Grades are useful in detecting
post-heat treatment contamination. However, failure to find these organ-
isms in finished products or at critical control points does not necessarily
indicate the absence of post-heat treatment contaminants.

Dried Milk

There is ample justification for continued finished-product testing and
surveillance of dried milk products for the presence of Salmonella. These
products are susceptible to Salmonella contamination and are often used
without further heat treatment for fluid consumption as recombined milk
or as ingredients in formulated foods. Furthermore, these recombined or
formulated products are often consumed by high-risk populations. Monthly
reports of the USDA's Salmonella surveillance program (USDA, 1980)
administered in accordance with the US DA/FDA Memorandum of Un-
derstanding (FDA, 1975) reveal a continuing low level of Salmonella-
positive environmental samples and finished products from dried milk
plants. Concurrent with the USD A/FDA programs, industry conducts ex-
tensive testing. Subsequent routine follow-up procedures undoubtedly have
prevented contaminated product from reaching the market.

The above-mentioned program as well as FDA surveillance of products
offered for import should be continued, strengthened when indicated, and
reviewed periodically to ascertain that sampling plans, including methods
used, are consistent with the hazards presented and in accord with current
developments in methodology and with appropriate statistical concepts.
Reference is here made to the USDA document entitled "Salmonella
Surveillance Program" (USDA, 1980). This document refers to the Na-
tional Academy of Sciences publication An Evaluation of the Salmonella
Problem (NRC, 1969) and states that the report classifies dried milk and
dried milk product in Food Category II and. proposes acceptance of a lot
on the basis of all negative results on twenty-nine 25-g samples (n = 29).
The USDA document states "Instead of analyzing 25-g samples this In-
struction provides a procedure whereby each test shall comprise a com-
posite of four 100-g samples." It further states that, "based on low
incidence of contamination, this procedure provides comparable sensitivity
and permits greater coverage at a reduced cost." In this case n = 16.
The sampling plan applies to finished products analyzed quarterly in ac-